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Thanksgiving Stuffing Muffins 


Try this twist on a Thanksgiving Day classic! Toasty, savory, and perfectly portioned, your family will gobble them up — any day of the year. 
Recipe makes approximately 18-24 stuffing muffins. 
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INGREDIENTS 


1 pound bread torn into cubes 
4 tablespoons butter 

Olive oil 

¥% pound Italian sausage 

1 small yellow onion, chopped 
1 cup apples, peeled + diced 

5 celery stalks, diced 

2 garlic cloves, minced 

2 tablespoons fresh sage, 

- minced 

2 tablespoons fresh parsley, 

- minced 

Y2 teaspoon red pepper flakes 
3 % cups chicken stock 

3 eggs 

Salt and pepper to taste 


Directions: (Please note a grown-up should supervise or perform all 


STEP 1 


STEP 2 


STEP S 


STEP 4 
STEP S 
STEP 6 


steps in this recipe.) 


Heat oven to 275 degrees. Tear bread into cubes 
and spread evenly on baking sheets. Bake until dried, 
about 40 minutes. Remove from the oven and cool. 


Increase oven temperature to 375 degrees. 
Melt 1-2 tablespoons of butter in a Dutch oven or 
deep pot over medium heat. 


Add onion, apples, and celery. Season with salt and 
pepper and stir. Cook 7-10 minutes, until translucent. 
Add olive oil if necessary to keep vegetables from burning. 


Add sausage and break apart with a wooden spoon. 
Cook until crumbly and slightly browned. 


Add garlic, herbs, and red pepper flakes, and cook oo 


for 2-3 minutes, until fragrant. * 


Remove pot from heat. 
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STEP 7 Whisk chicken stock and eggs in a separate bowl. Season with salt and pepper. 

STEP 8 Pour the egg mixture slowly into the pot while constantly stirring to avoid scrambling eggs. 
STEP 9 Add bread to the pot and stir 2-3 minutes, until liquid is almost entirely absorbed. 

STEP 10 Line muffin pan with paper liners. Scoop stuffing mix into muffin tins. 

STEP 11 Bake for 30-45 minutes. Cover muffins with foil If they start to brown too quickly. 


STEP 42 Remove muffins and let cool. Then remove muffins from the tin and serve warm. 
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